Salads
Arugula and Beets Salad $8

Aruqula, red beets and goat cheese topping served with pomegranate
vinaigrette.
Grilled Halloumi Cheese with Frisee Salad $7
Dried Turkish apricots, black-eyed beans and cherry tomatoes with hazelnut
vinaigrette

Pierre Salad $7
Tower of chopped tomatoes, cucumber, and red onions topped with

home made yoqurt

Hot & Cold Tapas
Lebni $5
Homemade thick yoqurt with walnut and dill

Hummus $5

Taramasalata $5
Red caviar spread, blended with olive oil and lemon

Olive Oil Poached Artichoke $6
Serve with carrots, potatoes and peas

Truffle Deviled Eqgs $5
Bulgur Patties $8

Cracked wheat (bulgur) patties stuffed with ground Lamb, pine nuts,
black currants and walnut.

Tuna Tartar $12
Yellow fin tuna, avocado muse and tomato tartar

Grilled Octopus $10
Serve with arugula and tomatoes in lemon olive oil vinaigrette

Mediterranean Olives $5



Grilled Calamari §8

Stuffed with shrimp and shitake mushrooms

Lamb Chops §15
Served with chanterelle mushrooms and peas

Pierre Burger $9
Mix of lamb and beef burger topped with sautéed mushrooms and feta and
blue cheese served with homemade fries

Phyllo Cheese Rolls $5
Feta cheese, blue cheese and baby spinach

Pan Seared Jumbo Sea Scallops $14
Served over Anatolian salsa

Pan Seared Salmon $12
Crusted with shredded wheat and sautéed vegetables

Stuffed Quail $10
Stuffed with rice raising pine nuts all spiced

Grilled Marinated Baby Lamb Ribs §11
Served with Mediterranean couscous

Braised Short Ribs $15
Served over French Lentil

Pan Seared Duck Breast $18
Served over a potato-apple pancake with plum ginger sauce

Turkish Beef Dumplings with Light Garlic Yoqurt $11
Poached beef dumplings served with a yoqurt garlic sauce

Zucchini Walnut Pancakes $8
Served with thick Turkish yoqurt

Veal Sausage with Turkish Bean Salad $10
Grilled veal sausage served with Turkish white bean salad

Cornish Hen $14
Served over market vegetables

Grilled Branzino $12
Green salad with lemon vinaigrette



